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Introduction

School Reimbursable Meals

Schookeimbursablemeals are required to meet specific nutrition standamdsddition to the
required food components/food items. The school meals program menu requirements reflect

the key food groups recommended the Dietary Guidelines for Americans.

School meal requirements focus on food components, not nutrieBtsidens and their
parents/guardians need to be aware of what is included in school meals. Students, so they
know how to select a reimbursable meal, and parents/guardians, so they can reinforce nutrition

education messages at home.

This training provides general concefushelp directors, managers, and school nutrition staff
understand the general requirements for a reimbursable lunch and breakfast meal under the
National School Lunch Program (NSLP) and National School BreakfgahP{SBP). It

contains activities that reinforce key messages to help you identify a reimbursable meal using

the Offer Versus Serve (OVS) option.

To help guide you through this training, the Institute of Child Nutrition has provided each of you
withaR NIAOA LI yiQa 22N)J o221 ¢ ¢CKS g2NJ o221 Oz2ydl
developed specifically for this training. On the upper right corner of the slides, you will see a

referencetotheO2 NNB a LRy RAYy 3 fSaazy Ay GKS t I NOGAOALI y

Thistraining will cover a variety of topics sqpiestions are highly encouraged. Becausefall

your guestions are important, please write them on ssthesive notes, and post them to the

Institute of Child Nutrition Introt 1
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Bike Rack. Sometimes questions may require research or a longerrahaweime allows at

that point.

Training Overview

This training will discuss the following topics:

p)

Reimbursable school meals

>

Fruit requirements for school meals

>

Vegetablerequirements for school meals

>

Grains requirements for school meals

>

Meat/Meat Alternate (M/MA) requirements for school meals

>

Milk requirements for school meals

>

Reimbursable OVS lunch meals

>

Reimbursable OVS breakfast meals

>

Unit price

Each topic will include a number of stdpics, many of which will include activities wimforce
the concept.

Comfort Level

During this training, we encourage you to determine your level of participation based on your

individual needs.

Introt 2 Institute of Child\utrition
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Pre-Assessment

Aprel 3aSaayYSyd Aa | OGNIXAyAy3d G22f GKIG LINPDARSSH
training topic. Please select a unique identifier, and plaoe ihe top right corner of the page.

You will need to remember your identifier for the pestsessment.

(Activity): PreAssessment

Distribute the preassessment. Ask participants to place an identifier on the top right corner of
the handout. State that the same identifier will be used at the conclusion of the training on the
postassessmentRemind participants it is not necessary for them to write their names on the

pre-/post-assessments. Collect the assessments when the activity is completed.

Icebreaker

We are going to do a quick icebreaker activity. This activity will help you meet new people and

identify what you would like to learn about a reimbursable school meal.

(Activity): Icebreaker

Navigate around the room, locate someone you do naiwrand introduce yourself to that
individual. Describe in no more than five wodsat you would like to learn about a
reimbursable school meal. At the end of the activity, you will introduce each other to the rest

2F (GKS 3ANRdAzL) | yYRrespandel S G KS AYyRAGARdzZ f Q&

USDA Profession&andards and Learning Objectives

Onal NOK HX HampX ! {5! Q& C22R | yRrofbsdmhdlA G A2y { SN
Standards for school nutrition professionalBhe rule requires a minimum amount of annual
training hours for all state directors of school nutrition programs, state directors of distributing

agencies, school nutrition program directors, managers, and staff. Required training topic areas

Institute of Child Nutrition Introt 3
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will vary according to position and job requirements. Theeeaso minimum hiring standards
for new state directors of school nutrition programs, state directors of distributing agencies

that oversee USDA Foods, and school nutrition program directors.

The USDA Professional Standaadd Learning Objectives serve as a foundation for this

training.

[ SGQa GF1S I TS gUSDA Rraessthiaal SiapdarbsSION Sdpeierici€s, and
Learning ObjectiveslandoutA y G KS t F NOAOALI yiQa 22NJ o221 F2N

USDA Professional &tdards and Learning Objectives Handout

Introt 4 Institute of Child\utrition
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USDA Professional Standards and Learning Objectives Handout

USDA Professional Standards

Key Area 1 Nutrition
1100

A Plan menus that meet USDA nutrition requirements for reimbursable meals including

calculatingmeal components

Key Area 2 Operations
2200

A Use Offer Versus Serve correctly
2300

A Cashier and Point of Service (POS)
ICN Competencies

Competency 8.4Follows policies and procedures for maintaining food production records for

the school nutritionprogram.

ICN Learning Objectives
Using the information provided in this training, participants will

A identify the school lunch and breakfast reimbursable meal components

A identify the school lunch and breakfast fruit component requirements

p>2)

identify theschool lunch vegetable component requirements

p>2)

identify the school lunch and breakfast grains component requirements

>

identify the school lunch and breakfast fluid milk component requirements

identify the school lunch and breakfasieat/meat alternatecomponent requirements

Institute of Child Nutrition Introt 5



Reimbursable School Meals tFNGAOALN yiQa 2 2NJ

USDA Professional Standards and Learning Objectives Handout,
continued

A recognize an OVS reimbursable lunch meal
A recognize an OVS reimbursable breakfast maad

A discuss unit prices for a reimbursable meal.

Introt 6 Institute of Child\utrition
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Key terms are included in the discussion of this training. Some of the terms and definitions
listed may not be included in the training but may serve as a reference at anotherftiel Q &

take a few minutes to review thiéey TermdHandoutlocated ini KS t I NI A OA LI y i Qa 2

Key Termddandout

Institute of Child Nutrition Introt 7
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Key Termddandout

Food Bars

Schools are encouraged to use food bars and salad bars as a way to offer a wider variety of
vegetables and fruits and to lower plate waste. Food and salad bars are fgekmith OVS
because they offer a lot of variety, which may facilitate students selecting foods they will

consume.

Food Componert Breakfast

A food component is one of the three food groups that comprise a reimbursable breakfast. The
three foodcomponents to be offered to all students at breakfast are fruits (or vegetables as
substitute), grains (with optional meat/meat alternate items allowed), and fluid milk. For the
purposes of OVS, a school must offer at least four food items from the thogpered food
components (grains, fruits, fluid milk) in at least the daily minimum amounts. Under OVS, the
student must select three food items, including at least %2 cup of fruits, to have a reimbursable

breakfast.

Food Componert Lunch

A food components one of the five food groups that comprise a reimbursable lunch. For OVS,
a reimbursable lunch includes the selection of three or more of the components (meat/meat
alternate, grains, vegetables, fruits, and fluid milk) and one otttraponents must ba

minimum Y%z cup of fruits and/or vegetables. For other components to be credited for OVS, the

student must have the minimum required daily serving for each component.

Institute of Child Nutrition Introt 9
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Key Termddandout continued

Food Itent Breakfast

A food item is a specific folooffered in a reimbursable breakfast from the three food
components.For the purposes of OVS, a school must offer at least four food items from the
three required food components (fruits, grains, milk). Under OVS, the student must select
three food itens, including at least ¥z cup of fruits or vegetables, to have a reimbursable
breakfast. The food items selected may be from any of the required components and must be
in the required minimum amounts. Depending on the planned menu, the student may need to
select more than one food item to have the minimum quantity needed for a component to be

credited.

Food Itent Lunch

A food item is a specific food offered in a reimbursable lunch from the five food components.
For example, a hamburger patty on a bun is o item with two of the five food

components (meat/meat alternate and grains). Separate % cup servings of peaches,
applesauce, and pears are three food items that, when selected, comprise one component
(fruit).

Grade Groups

Schools must plan lun@nd breakfast menus using the grade group§,k¢8, and €12.

These groups reflect predominant school grade configurations. Specific amounts of foods and
average calories levels are required for a meal to be considered a healthy school meal

depending orthe grade groups.

Introt 10 Institute of Child\utrition
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Key Termddandout continued

Meal Service Systems

There are a number of different systems used by schools to offer their students reimbursable
meals. For example, a school may have cafetdyike service, kiosks, meals in ttlassroom,

or vending machines. At the senior high school level, OVS is required at lunch unless the school
or Ehool Food Authority (SFAgmonstrates to the State agency that their system does not

accommodate OVS.

National School Lunch Program (NSLP)

The National School Lunch Progré4SLPis a federally assisted meal program operating in

over 100,000 public and naprofit private schools and residential child care institutions. In

1998, Congress expanded the NSLP to include reimbursement for seaecid to children

through 18 years of age in afterschool educational and enrichment programs to include

children. The Food and Nutrition Service (FNS) administers the program at the Federal level. At
the State level, the NSLP is usually administere8thie education agencies, which operate the

program through agreements with school food authorities.

Offer Versus Serve (OVS)

Offer versus serve (OVS) is a concept that applies to menu planning and the meal service. OVS
allows students to decline some tfe food offered in a reimbursable lunch or breakfast. At

the senior high school level, OVS is required at lunch unless the school or School Food Authority
(SFA) demonstrates to the State agency that their system does not accommodate OVS. The
goals of @S are to reduce food waste and to permit students to choose the foods they want to

eat.

Institute of Child Nutrition Introt 11
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Key Termddandout continued

Offer Versus Serve (OVS), continued

OVS is optional for SFAs providing meals through thisla&afterschool meals component of

the Chld and Adult Care Food Progrd@ACFPR)OVS is also optional for summer meals offered

by SFAs through the Summer Food Service Program. When used for these programs, SFAs must
follow the applicable requirements outlined in this guidance. OVS cannadxkfor snacks in

any program, since the meal patterns for snack service do not include enough food for a child

to decline food and have a reimbursable snack.

Pret  O1F 3SR aSlIta o.F33SR 2NJ aDN}Xo6 |yR D2¢ aSlht
Prepackaged meals are allowed at all levet®r senior high schools, if this is the only system

available for the NSLP, QW& all or some componenisnust be implemented unless a school

was approved by thet&e agency to not implement.itEven with such approval, schools are
encouraged tdhave some food components/food items with choices and/or the option to

decline, such as milk. If these meals are offered as part of breakfast in the classroom, field

trips, or for students leaving the campus for work study, OVS is not required, even srifor

highschoollevel with State agency approval.

School Breakfast Program (SBP)

The School Breakfast Program is a federally assisted meal program operating in public and
nonprofit private schools and residential child care institutions. It bexgaa pilot project in

1966 and was made permanent in 1975. The SBP is administered at the Federal level by the
FNS. Atthe State level, the program is usually administered by State education agencies, which
operate the program through agreements with édschool food authorities in more than

89,000 schools and institutions.

Introt 12 Institute of Child\utrition
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Key Termddandout continued

School Day

School day means, for the purpose of competitive foods for sale, the period from the midnight
before, to 30 minutes after the end of thaficial school day. Food available for sale to students
during that time, outside of the lunch and breakfast programs, must comply with the Smart

Snacks requirements.

School Food Authority§FA)
TheSchool Food Authoritis the governing body responsilfler the administration of the food
service operation in one or more schools and has legal authority to operate the National School

Lunch Program and/or School Breakfast Program.

School Week

A school week refers the period of time used to determine coamgie with the meal

requirements. The period generally is a normal school week of five consecutive days. For
schools with occasional decreases in the length of the school week, due to holidays for
example, the menus do not have to be adjusted, but memunpérs must plan their menus in a
way that is consistent with the intent of the meal patterns. Planners should make sure they do
not consistently fail to offer certain vegetable subgroups or offer grains and meat/meat

alternates in portions that would me®r exceed the weekly requirements.

Institute of Child Nutrition Introt 13
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Key Termddandout continued

Unit Price

School meals must be priced (for the paid and reduced price categories) as a unit. One price is
established for a complete reimbursable meal in the paid meal category, angrice is

established for a complete reimbursable meal in the reduced price meal category. The SFA may
set different unit prices for various combinations of foods offered. For example, if students are
offered reimbursable meals centered around avar@tf Sy i NBSaxX &dzOK | & |
salad, lasagna, or a turkey sandwich, the SFA may set four unit prices depending on which
entrée is selected. Students who are eligible for reduced price meals must have access to all
reimbursable meal combinationdf different unit prices are charged for menu options,

students who are eligible for reduced price meals must pay only the reduced rate regardless of

the unit prices for paid lunches.

Introt 14 Institute of Child\utrition
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Lesson 1: Reimbursable School Meals

Objective:ldentify the school lunch and breakfast reimbursable meal components.

Menu Planner

For reimbursement, the menu planner must plan and offer lunches and breakfasts that meet all
applicable meal pattern requirements, including providing all students access to the required
meal components and amount3.he menu planner is responsible for ééping healthy meals

that meet Federal regulations for the school meals program and are accepted by the students.

Menu planning skills include creating menus that

>

are compliant with Federal regulations;

>

are student pleasing;

>

can be prepared within thémits of the operation;

p>2)

include textures, colors, and flavors; and

>

include a variety of choices.

Remember, it is the role of the menu planner to plan reimbursable meals and communicaje
clear messages to the school nutrition staff. It is the role ofitldévidual thatprepares and/or
serves, and cashiers to follow the directions intended by the menu planner and ensuring the

students selects a reimbursable meal.

Institute of Child Nutrition Lessont 1
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Menus should reflect student preferences and, as much as possikde cbbices within the
components. For example, the menu planner may choose to offer choices within the same
component such as allowing students to select a bagel or toast or allowing students to select
two out of three vegetables. Choices provide studemany opportunities to build a healthy

meal. Choices can also increase the likelihood that students will select the foods and beverages

they prefer, which increases consumption and reduces waste.

GradeGroups

Schools must plan lunch and breastfanenus using the grade groups3K6c8, and €12.
Specific amount of foods and average calorie levels are required for a meal to be considered a
healthy school meal depending on the grade groups. Check with your State agency if your

district has an unsual grade configuration.

SchoolLunchCalorie Range

The calorie requirements for gradegI(55@;650 average calories per week) and grade 6
(600c700 average calories per week) overlap. Therefore, a school could offer both grade

groups a singleunch menu with a range of 6@650 average calories per week to meet the

requirement for each grade group.

Reimbursable Lunch Calorie Range Average Calories/Week

Grades K5 Grades 68 Grades 912

550¢650 600¢700 750¢850

Lessont 2 Institute of Child Nutrition
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SchooBreakfast CaloricRange

The calorie requirements for gradegI(35@;500 average calories per week), grade8 6400
550 average calories per week), and gradek29(45@600 average calories per week) overlap.
Therefore, a school could offer both grade grousrayle breakfast menu with a range of 450

500 average calories per week to meet the requirement for each grade group.

School Breakfast Calorie Range Average Calorie /Week

Grades K5 Grades 68 Grades 912

350¢500 400¢550 450c600

Food Components fddchool Meals

A food component is one of the food groups that comprises a reimbursable lunch or breakfast.
There are five required food components at lunch and three required food components at
breakfast. Food components must be offered in at I¢astdaily minimum required amounts

and weekly minimum amounts, if applicable.
Lunch and breakfast meal components share many similarities and have some distinctive

requirements specific for each meal. We will discuss the similarities and the specific

requirements throughout this training.

Institute of Child Nutrition Lessont 3
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Food Components for Lunch

The food components that must be efed in a reimbursable lunch are

>

fruits,

>

vegetables,

>

grains,

>

meat/meat alternate (M/MA), and
fluid milk.

>

Food Componentior Breakfast

The food components that must be offered in a reimbursable breakfast are
A fruits (or vegetables as a substitute),

A grains (or optional meat/meat alternate), and

A fluid milk.

Lessont 4 Institute of Child Nutrition
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Food Iltems

A food item is a specific foamffered in a reimbursable lunch from the five food components.
Food items may include multiple choices from any of the required components and must be
offered in the minimum quantity for the component to be credited. For example, separate %2
cup servingsf peaches, applesauce, and pears are three food items that, when selected,
comprise one component (fruit). Although three different choices or food items are offered, all

of the choices are from the same food component (fruit).
A breakfast food item ia specific food offered in a reimbursable breakfast from the three food

components.For the purposes of Offer Versus Serve (OVS), a school must offer at least four

food items from the three required food components (fruits, grains, milk).

Institute of Child Nutrition Lessont 5
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Lesson 2: Fruit Requirements for School Meals

Objective:ldentify the school lunch and breakfast fruit component requirements.

Fruit Component

The fruit component is a required component for a reimbursable lunch and breakfast meal.
Schools may offer fruits that are fresh; frozen; canned in light syrup, water, or fruit juice; or
dried. Frozen fruits with added sugar should be used in moderation to keep the average school
meal within the weekly calorie rangePR.asteurized, fulstrength (100%) fruit juice may also be
offered in either liquid or frozen form (it isedited to meet no more than onbalf of the fruits
component offered over the week). Required quantities are established in the meal patterns for

lunch and breakfast.

Fruit Component Requirements for a Reimbursable Lunch

Students in all grades must be offered daily and weekly minimum amounts for the fruit

O2YLRY Syl ¢KS YAYAYdzy ljdzZyadAade dGdKIFIG YlIe 68
cup. Menu plannermay allow students to select more than the daily minimum serving (except

for juice) for fruit if the calorie restrictions for lunches offered averageer the school week

aremet[ S Qa thélgade gioaps, the daily minimum fruit requirements, and the weekly

minimum fruit requirements for lunch.

Institute of Child Nutrition Lesson® 1
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Fruit Canponent Requirements fotunch

Review the grade groups, the daily minimum fruit requirements, and the weekly minimum fruit

requirements for lunch.

Reimbursable School Lunch Fruit Component

Daily Minimum Requirements Weekly Minimum Requirements
Offered Offered

Grade ) 2 Y% cups

Kc5 Y2 cup
Grade 1 )

68 Y2 cup 2 ¥ cups
Grade

9c12 1cup 5 cups

Frut Component Requirements fdreakfast

Review the grade groups, the daily minimum fruit requirements, and the weekly minimum fruit

requirements for breakfast.

ReimbursableSchoolBreakfastEruit Component

Daily Minimum Requirements Weekly Minimum Requirements
Offered Offered
Grade 5cups
Kc5 lcup
Grade
68 lcup 5cups
Grade
9c12 1 cup 5 cups

Lesson® 2 Institute of Child Nutrition
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Juice

Pasteurized 100% fegkrengthfruit, fruit/vegetable, vegetable or vegetable blenglice may be
offered to meet up to onéhalf of the fruit or vegetable weekly lunch or breakfast

requirements.

Dried Fruit

Whole dried fruit and whole dried fruit pieces credit at twice the volume served. For example,

a Y«cup of raisins contribws Y¥cup fruit towardthe fruit requirement, as recommended by the
Dietary Guidelines for AmericanBried fruit is sometimes processed with sugar to keep the

fruit pieces separated. Although these types of products are allowed, schools must be aware of
the maximum calorie limits when offering any food with added sugar as part of the

reimbursable meal.

(Activity): School Meals Fruit Component Requirements Worksheet

Refer to theSchool Meals Fruit Component Requirement Worksheet

Institute of Child Nutrition Lesson?® 3
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Reimbursable School Meals

School Meals Fruit Component Requirement Worksheet

Instructions: Review the breakfast and lunch menu options and identify if the fruit offered

meets the fruit component criteria for a reimbursable breakfast and lunch meal for grales K

and grades @. Aswer the corresponding questions.

School Breakfast and Lunch Fruit Menu

School Meal Monday Tuesday Wednesday | Thursday Friday
Breakfast Y5 cup Y5 cup Y5 cup of Y5 cup Y4 cup
K-5 Kiwi Tropical Fruit| Strawberries| Sliced Pears| Blueberries
6-8
4 oz. Ya cup Y% cup 4 oz. 4 oz.
Fruit Juice Raisins Fruit Salad | Fruit Juice Fruit Juice
Lunch Y% cup Y cup Y cup % cup Y% cup
K-5 Applesauce Peaches | Orange Slice: Kiwi Sunshine
6-8 Salad
% cup Y cup 15 cup % cup Y% cup
Red Grapes| Apple Slices Baked Apricots Strawberries
Cinnamon and White
Cherries Grapes
Note:

For the purpose of this activity, students may select both fruit options at breakfast and lunch.

Does this menu meet the fruit requirements for breakfast?

Does this menu meet the fruit requirements for lunch?

Institute of Child Nutrition
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Lesson 3: Vegetable Requirements fechool Meals

Objective:ldentify the school lunch vegetable component requirements.

Vegetable Component Requirements for Lunch

Students in all grades must be offered daily and weekly minimum amounts for the vegetable
component at lunch. Vegetables are not a required food component for a reimbursable school

breakfast. However, vegetables may be offered at breakfast in placeitof

The minimum quantity that may be credited towalidKk S @S 3 S 6 f SupOBRlerlI2 y Sy
planners may allow students to select more than the daily minimum serving (except for juice) for
the vegetable component if the calorie restrictions for luasloffered averaged over the school

week are met.

Review the grade groups, the daily minimum vegetable requirements, and the weekly minimum

vegetable requirements for lunch.

Reimbursable School Lunch Vegetable Component

Daily MinimumRequirements Offered| Weekly Minimum Requirements Offereq
Grades
3 3,
Ke5 Ya CUp 3 ¥ cups
Grades
3 3
68 Ya cUp 3 ¥ cups
Grades
9c12 1cup 5 cups

Institute of Child Nutrition LessorBt 1
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VegetableSubgroups

Vegetables are organized into subgroups based on their nutrition content. Schoolsffieustll

tFNGAOALN yiQa

five vegetable subgroups over the course of a week. These subgroups include

> >» >» >» >

Subgroups

dark green,
red/orange,
legumes (beans/peas)
starchy, and

other vegetables.

All students must have the ability to choose all subgroups each week. |

offered on one particular day, and students can only select one choice, both of those two

subgroups need to be offered again in th@&me week.

SubgroupsRequirements

ASNBAY3I Aa

of vegetables, it may not be counted to meet the vegetable component. If two subgroups are

22N)] o

f S

Required minimum weekly quantities for each subgroup are established in the lunch meal pattern.

Larger amounts of dark green, red/orange, beans/peas (legumes), starchy and other vegetables

may be served. The minimal weekly vegetable subgroup requirenaeatistedbelow.

1 Additional
vegetables
to meet
| weekly
Dark Green | Red/Orange | Legumes | Starchy Other requirements
Grades K-5 1/2 Cup 3/4 Cups 1/2 Cup 1/2 Cup 1/2 Cup 1Cup
Grades 6-8 1/2 Cup 3/4 Cups 1/2 Cup 1/2 Cup 1/2 Cup 1 Cup
Grades 9-12 1/2 Cup 11/4 Cups 1/2 Cup 1/2Cup | 3/4Cups | 11/2 Cup
LessorBt 2 Institute of Child Nutrition
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Schools may offer any of the subgroups to meet the total weekly requirement. To meet the
minimum weekly vegetable requirements, gradedand grades € will need to offer an
additional 1 cup of vegetables from any of the vegetadlbgroups. To meet the minimum weekly
vegetable requirements, gradeg®2 will need to offer an additional 1 % cups of vegetables from

any of the vegetable subgroups.

Dark Green Vegetables

Some examples of dark green vegetables are

>

romaine

>

spinach,

>

dark green leafy lettuce,

>

mustard greens,

>

broccoli,

>

turnip greens,

>

Swiss chard, and

>

kale.

CreditingDark GreenVegetables

Raw, leafy greens are credited as half the volume served (1 cup raw equals ¥z cup serving of dark
green vegetables)Cooked leafy green vegetables credit as volume as served; it is only raw leafy
greens that credit as half volume served. Other dark green vegetables such as broccoli and cooked

spinach are credited at the same volume served.

Institute of Child Nutrition LessorBt 3
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Red/OrangeVegetables

Some examples of red/orange vegetables are

p)

red and orange peppers,

>

tomatoes,

p)

cherry peppers,

p)

sweet potatoes,

>

carrots,

p)

hubbard squash, and

>

pumpkin.

LegumesvegetableSubgroups

Beans and peas (legumes) can be credited toward the vegetable component because they are
excellent sources of dietary fiber and nutrients such as folate and potassium. Undsahibe!

meal pattern, edamame will contribute to the beans and peas (leguneggtable subgroupr

meat/meat alternate component

Fresh, immature beans (such as fresh soybeans, green lima beans, and fresh peas) are not allowed
to dry on the plant and therefore do not fix nitrogen that would allow them to have higher protein

content, and therefore are credited as vegetables.

LessorBt 4 Institute of Child Nutrition
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Legumes (Beans/Peas)

Some other examples of legumes are

>

kidney beans,

>

navy beans,

>

edamame,

>

pink beans

>

black beans,

>

garbanzo beans,

>

lentils,

>

blackeyed peas (dry, mature),

>

split peas, and

>

pinto beans.

StarchyVegetables

The starchy vegetable subgroup includes foods such as
A jicama,
A plantain,
A corn, and

~

A taro.

Institute of Child Nutrition LessorBt 5
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OtherVegetables

The other vegetable subgroup includes foods such as

A zucchini,

>

okra,

p)

avocado,

p)

cauliflower,

>

cucumbers,

p)

Belgian endive, and

>

onions.

VegetableMixtures

Vegetable combinations from the same subgroup (e.g., carrots and sweet potatoes are

red/orange vegetables) may count toward that single vegetable subgroup. Vegetable combinations
thatcontah y | G € SFaid CO Odz2ld SI OK 2F RAFTFSNByd @S3asSil
each one toward the appropriate subgroups. If the quantities of the different vegetables are not

known or starchy vegetables are in the mix, the vegetable mixtouats as additional vegetables.

Can vegetable juice blends contribute toward a vegetable subgroup?

(Activity): Vegetables 8 Menu Worksheet

Refer to theVegetables KB Menu Activity Instructions Handoubcated in the

>

Vegetables KB Menu Activity Instructions Handout

>

Sample CN Label for Chicken Stir Fry Bowl Handout
White Chicken Chile Recipe Handout

> >

K¢8 Sample LuncMenu Handout

>

Vegetables K8 Menu Worksheet

LessorBt 6 Institute of Child Nutrition
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Vegetables K-8 Menu Activity Instructions Handout

Instructions:
A Locatethe Sample CN Label for Chicken Stir Fry Bowl Hangthe\White Chicken Chile
Recipe Handouytthe K¢8 Sample LuncMenu Handout and theVegetables K8 Menu
WorksheetA y G KS tFNOAOALI yiQa 22NJoz221®

>

Review the menu items.

p>)

Identify the name of thithe vegetables, portion sizes, and the appropriate vegetable

subgroup. Record your answers on the Vegetabt@&Menu Worksheet.

p)

Monday menu has been completed on the worksheet as an example.

Institute of Child Nutrition LessorBt 7
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Sample CN Label Handout

Sample CN Label

tFNGAOALN yiQa

Chicken Stir-Fry Bowl

Ingredient Statement:
Chicken, brown rice, broccoli, red peppers, carrots, onions, water, olive oil, soy
sauce, spices.

o 099135
Each 4.5 oz. Chicken Stir-Fry Bowl provides 1.5 oz. equivalentmeat. 1.0
oz eg Grains, % cup dark green vegetable, % cup red/orange vegetable, and CN
Yz cup other vegetable for Child Nutriton Meal Pattern Requirements.
(Use of this logo and statement authorized by the Food and Nutrition
Service, USDA XX'XX).

CN

CN
Net Wt.: 18 pounds

Chicken Wok Company
1234 Kluck Street Poultry, PA 12345

Institute of Child Nutrition
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Main Dish White Chicken Chile Recipe Handout Healthier Kansas Recipe 128
HACCP: #2 Same Day Service lowa Gold Star
Serving | 1 Serving | Yield 100 Servings Servings
Size Provides Weight Measure Weight Measure
3/4 cup | 2.25 oz. Kc8:
(6 oz. | equivalent| 100
spoodie) g/lr{ 'c\i/lA Servings PREPARATIANSTRUCTIONS
0.25 cup
vegetable,
BP
(legumes)
Ingredients In a steam jacketed kettle, combine chopped
Onions, yellow, AP 31b. 8 oz. onions, garlic, chicken, beans with liquid, water,
Garlic, fresh, minced Soz. chicken base, white pepper, and ground cumin.
Chicken, cooked, diced 10 Ib. 3 #10 cans plus

Great Northern Beans, canned, lov 280z. Simmer for 10 minutes to blend flavors, stirring
sodium, undrained occasionally.
Water
Chicken Base, low sodium 17 oz.
White Pepper 7 oz. 3 Thsp
Cumin, ground 2 oz.
Green Chili Peppers, canneticed 15 oz. Add green chili peppers.
Chicken Stock, prepared from lew| 12 Ib. 8 oz.
sodium base Add prepared chicken stock and simmer for 10
minutes. Final product should be 4 gallons + 2
quarts. Adjust with extra chicken stock if neede
CCP: Hedb 165°F or higher for 15 seconds.
Pour into serving pans. Portion with 6 oz. ladle
(Kg8) or 8 o0z. ladle @.2).
CCP: Hold for hot service at 135° F or higher.
Mozzarella Cheese, part skim, 41b. 11 oz Top chili with %2 0z. mozzareltaeese.

shredded

Institute of Child Nutrition
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Kc8 Sample LuncMenu Handout

Notes: Garden Bar & Vegetable Offerings
A Leafy Greens (1 cup¥ cup serving),
A Vegetables (¥ cup unless otherwise noted),
A Fruits (%2 cup)
A All lunches includa choice of lowfat (1%) orfat-free fluid milk (1 cup)

Monday Tuesday Wednesday Thursday Friday
Lentils of the Chicken Stir Fry | Beef & Pinto Bean | White Chicken Crispy Fish Taco
Southwest Bowl Taco Salad Chile (lozeqg+
(2 0z eq M/MA) (1.5 0z eq M/MA | (Shredded (2% MIMA oz eq 4 1 0z eq) on WW

+ Romaine/Spinach | ¥ cup Vegetable)| Tortilla
1 oz eq Grain + | w/ 1 0z eq Beef, (1 oz eq)
S/gcup Vegetable) 1 oz eq Cheese, & Cabbage ¥4 cup
CO OdzL t A Y
V)
Carrot Coins Roasted Corn Sweet Potato Fries
WW Roll Whole Grain Pita WW Roll
(2 0z eq) Chips (2 0z eq) (2 0z eq)
Garden Bar: Garden Bar Garden Bar Romaine Salad | Garden Bar
Romaine/Spinach,| Romaine, Romaine, Celery, | (Romaine, Romaine/Spinach,
Celery, Tomatoes, | Garbanzo Beans,| Cabbage/Carrot %, cup tomatoes, | Salsa, Cucumbers,
Vegetarian Baked | Baby Carrots, Slaw Ya cup Garbanzo Beans
Beans Cucumber (¥4 cup Cabbage, (Qucumbers)
€O OdzLd / kN
Tomato Salsa
Peaches Mandarin Pineapple Tidbits | Mixed Fruit Pears
Oranges
Fresh Banana Fresh Apples Fresh Kiwi Fresh Orange Fresh Fruit Salad
Smiles (Bananas Apples,
Oranges, Kiwi)

Note: Green leafy vegetables serving sizes were determined using this equivalent 1 cup =¥ cup serving. The serving size
listed on the menu represents the necessary portion foraipzserving.

Institute of Child Nutrition Lesson 8 11
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Vegetables KB MenuWorksheet Handout

Instructions:

[ 20F 4GS Ay @& 2dzNJ t the\Sanple ENlageliHardquheaMKille €icReh Chile Recipe Handout
and thek-8 Sample LuncMenu Handout Review the menu itemsldentify the name of all the vegetables,

portion sizes, and the appropriate vegetable subgroup. Record your answers in the appropriate vegetable
subgroup column. Answers for fresh dark green leafy vegetables should be recorded in the credible gerving si
such as ¥ cup. Monday menu has been completed on the worksheet as an example.

Day Dark Green Red/ Legumes Starchy Other
Servings Orange Servings Servings Servings
Servings
Monday Romaine and Carrot Coins Vegetarian Baked Celery
Spinach % cup Beans Y% cup
Y cup Y% cup
Tomatoes
Y% cup
Tuesday
Wednesday
Thursday
Friday
Total Servings

Lesson 8 12 Institute of Child Nutrition
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Reimbursable School Meals

Lesson 4. Grains Requirements for School Meals

Objective:ldentify the school lunch and breakfast grains component requirements.

Grains Requirements Lunch

The grains component is a required component for a reimbursable lunch meal.

Reimbursable School Lunch Grains Component

Daily Minimum Requirements

Weekly Minimum Requirements

Offered Offered
Grades 1 8¢9
Ke5 ounceequivalent ounce equivalents
Grades 1 8¢10
6¢8 ounce equivalent ounce equivalents
Grades 2
9¢12 ounce equivalents

10g12

alnce ealivalents

Schools are only required to mee daily and weekly minimum requirements for this food
component To meet the minimum weekly requirements, grades kKgrades 8, and grades@.2 will
need to offer more than the minimum daily requirements on some dhy8gg the week.Starting in SY
20192020, this final rule will require that at least half of the weekly grains offered in the NSLP ang

meet the whole graifrich criteria specified in FNS guidance, and the remaining grain items offered
be enriched

Institute of Child Nutrition
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Grains Requirements Bré&éast

The grains component is a required component for a reimbursable breakfast meal.

Reimbursable Schod@reakfastGrains Component

Daily Minimum Requirements Weekly Minimum Requirements
Offered Offered

nges 1 ounceequivalent 7-10ounce equivalents
Gfr;ges 1 ounce equivalent 8¢10 ounce equivalents
Grades : .

9c12 1 ounce equivalent 9-10 ounce equivalents
Schools are only required to meet the daily and weekly minimum requirements for this fo
component. To meet the minimum weekly requirements, grade$ Kgrades 8, and grades
9¢12 will need to offer more than the minimum daily requirements on some days during tt
week.

Whole GrainRich Requirement for School Year 2602020
Starting in SY 2012020,this final rule will require that at least half of the weekly grains

=S

offered in the NSLP and SBP meet the whole graincriteria specified in FNS guidance, an

the remaining grain items offered must be enriched.

Review the grade groups, the daily minim grains requirements, and the weekly minimum

grains requirements for breakfast.

(Activity): Grains Component Worksheet

DO:

Refer to theGrains Component Requirements Worksheet

Lessond 2 Institute of Child Nutrition
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Grains Component Requirements Worksheet

Instructions: Answer the corresponding question®lease check with your State agency
regarding meal pattern flexibility.

QUESTIOMre grains a required component for both breakfast and lunch?
Answer:

QUESTIONDo all grade levels have the same daily requirements for reimbursable lunch?
Answer:

QUESTIONDo all grade levels have the same daily requirements for reimbursable breakfast? If
not, what are
Answer:

Whole GrainRich Requirement for School Ye20192020
Starting in SY 2012020, this final rule will require that at least half of the weekly grains

—

offered in the NSLP and SBP meet the whole graincriteria specified in FNS guidance, an

the remaining grain items offered must be enriched.

Institute of Child Nutrition Lessond 3
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Lesson 5: Mea/Meat Alternates Requirements
for School Meals

Objective:ldentify the schoolunch meat/meat alternates (M/MA) component requirements.

Meats/Meat Alternates (M/MA) Requirements

The meats/meat alternates component is a required component for a reimbursable lunch but is

not a required component at breakfast. In order foioad to contribute to the M/MA
component, it must contain a minimum of 0.25 oz of a MIMAS (i Q & th&l@adie\ gBodps
the daily minimum meat/meat alternate requirements, and the weekly minimum meats/meat

alternates requirements for lunch.

ReimbursableSchool Lunch Meats/Meat Alternates Components

Daily Minimum Requirements Offereq Weekly Minimum Requirements Offereq
GKr?;I © 1 ounce equivalent 8¢10 ounce equivalents
Gg?g © 1 ounce equivalent 9¢10 ounce equivalents
C;Z?Ldze 2 ounceequivalents 10¢12 ounce equivalents

Schools are only required to meet the daily and weekly minimum requirements for this fo
component. To meet the minimum weekly requirements, grade$ Kgrades 8, and grades
9¢12, will need to offer more than the mimum daily requirements on some days during the
week.

Institute of Child Nutrition Lesson® 1
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Review the grade groups, the daily minimum ne&aeat alternatesrequirements, and the

weekly minimum requirements for lunch.

Beef, Fish, Poultry

One ounce cooked, skinless, unbreagbedtion of beef, fish, poultry, equals one ounce of the

meatymeat alternates requirement.

Nuts and Seeds

Nuts and seeds and their butters listed in USENS guidance are nutritionally comparable to
meats or other meat alternates based on availabletritional data. However, nuts or seeds

such as sunflower seeds, almonds, walnuts, and hazelnuts may be used to meet no more than
one-half of the meagymeat alternatescomponent. They must be combined with another
meatymeat alternatesto meet the full requirement.Acorns, chestnuts, and coconuts are

excluded and shall not be used as meat alternate due to their low protein content.

Nut Butter

Nut and seed butters may be used to meet all or part of the meat/meat alternate regeine
Examples include almond butter, cashew nut butter, peanut butter, reduced fat peanut butter,
sesame seed butter, soy nut butter, and sunflower seed butter. Two tablespoons of nut or seed

butter equal one ouncequivalentof the meats/meat alternatesequirement.

Lesson % 2 Institute of Child Nutrition
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Tofu is widely recognized as a meat substitute and can easily be included in the school meal.
Commercially prepared tofu must be 2.2 ounces (by weight) with 5 or more grams of protein to
equal one ouncequivalentof the meat/meat alternatesrequirement. Four ounces (weight)

or ¥z cup (volume) of soy or dairy yogurt equals one owaeevalentof the meat/meat

alternatesrequirement.

Crediting Tofu

Tofu is being used to produce other meat substitpteducts such as links and sausages, which
are easily recognizable as meat substitutes and can be credited as such. When considering
processed products such as links and sausages made from tofu as meat alternates for the
reimbursable meal, the tofu ingréeht must contain the required 5 grams of protein or more,
which is not shown on a nutrition facts panel. A 2.2 ounce serving (¥ cup) of commercially
prepared tofu containing at least 5 grams of protein equals one oeqcévalentof meat/meat
alternate. The most appropriate way to ensure that the product meets Food and Nutrition
Service (FNS) requirements is to request that the product be manufactured under the CN

Labeling Program following a federally approved quality control program.

Firm orExtra Fim Tofu

Firm or extra firm tofu in stifries, omelets, and miso soup may credit towards the meat
alternate component.Meat substitute products such as links and sausages made from tofu are

also easily recognizable as meat substitutes and can hededlin a meal.

Institute of Child Nutrition Lesson® 3
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Soft or Silken Tofu

Soft or silken tofu that is incorporated into drinks, such as smoothies, or other dishes to add
texture or improve nutrition, such as bbaked desserts or soups, doest credit does not credit
because it is not recognizable and does not represent a meat substitinerefore, the

blended tofu is not creditableFinally, noodles made from tofu do not represent a meat
substitute and are not composed of grains. Thislax why the noodles are not credited for

either component

Yogurt may be used to meet all or part of the nedateat alternates component. Yogurt may

be plain or flavored, unsweetened or sweetened. Noncommercial and/orstemdardized

yogurt products, such as frozen yogurt, drinkable yogurt products, homemade yogurt, yogurt
flavored products, yogurt bars, yogubvered fruits and/or nuts or similar products are not
creditable. Soy yogurt is now also creditable. Four ounces (weight) or ¥z cup (volume) of soy or

dairy yogurt equals one ounce of the meats/meat alternates requirement.

Cheese and Eggs

Other meat alternates, such as cheese and eggs, may be used to meet all or part of the
meats/meat alternates component in accordance with FNS guidahoae ounce portion of
cheese credits as one ounce meat/meat alternate equivalent. Eggs may be usedttthe

entire or partial requirement for the M/MA component. Whole eggs are expressed in large egg
equivalents (1 large egg = 2 oz equivalent meat alternate) and 1/2 large egg equivalent (1/2

large egg = 1 0z equivalent meat alternate).

Lesson® 4 Institute of Child Nutrition
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Dry Beans oPeas

¢tKS GSNXY GRNE o0Skya FyR LISIFaé¢ ofS3dzySav NBTSN.
2NJ LIS G2 aYFGdz2NBE 2NJ GRNRE 2y GKS LRI Iyl o60S7F2
LIZNOKF aSRE F2N¥Y 2F (KS 0S| ¢abcan belcrgdytdd dsdafddhy 2 NJ &
vegetables.A varietyof dry beans/peas are available through the USDA Foods program which

may be incorporated into entrees, side dishes, or salad bars. Many canned or frozen beans or

peas are actually dry beans apdasthat have been cooked and subsequently canned or

frozen, and are therefore acceptableA ¥ cup of cooked legumes must be served to equal one

ounce of M/MA.

4 L Y dzNEE NS Belrs or Peas

Beans and peas that are not allowed to mature on ttenpbefore harvesting are often

referredtoaZ G A Y Y (G dzNB ¢ 2 NjuaifyFrasl@ibkans of péad foRtie luyich ieal

pattern criteria. Immature lima bearadfield and green peas are examples of beans and peas

that are not allowed to dry on the plant before harvest and therefore doqalit | & & RNE
beansandpeas.a L YY I G dzNBé¢ 2NJ aTFNBaKé¢ o0SFya 2N LISFa Ol

Meat Alternatesor Vegetable

Dry/mature beans and peas mag offered as a meat alternatar as a vegetable, at the

discretion of the menu planner. However, one serving of the same type of bean or peas cannot
count toward both food components in the same mealbr &ample, one serving of refried

beans can be offered as a vegetable in one meal and as a meat/meat alternate on another
occasion.In this example,he refried beans offered as a vegetable count toward the weekly
beans/peas requirement, but not towarth¢ meats/meat alternatesveekly range.Menu

planners must determine in advance how to count beans/peas in a meal.

Institute of Child Nutrition Lesson® 5
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Cooked Beans

A ¥4 cup of cooked beans equals one ounce of the meats/meat alternates requirement. If with

liquid, there should be morthan % cup of beans and liquid. The liquid does not count as beans.

SheltStable, Dried, Semi Dried Meat, Poultry, Seafood Snacks

Dried meat product s may now be used throughout the CNPs as part of reimbursable meals or
snacks at the discretion of the Program operator s. In order to simplify meal planning for

operators, use of the products is not limited to meals and snacks servesitef To credit

these products, Program operators will follow the crediting principles used for all other

products made from meat, poultry, or seafood. For more information, see the Food Buying

Guide for CNPs attps://www.fns.usda.gov/tn/foodbuying-guide-for-child -nutrition-

LINEINF YAZ FYyR GKS al ydzZFl OGdzZNBNRA t NP RdzOG C2NY

Program website at

https://www.fns.usda.gov/cnlabeling/foodmanufacturers industry.

Legume Activity

Some foods commonly referred to as beans and peas (e.g., green peas, green lima beans, and
green beans) are not considered part of the beans and peas (legumes) subgrewgdéaeir

nutrient profile is dissimilar.

(Activity): Legume Activity

Read the name of the pictur@n the slide anddentify if the picture is a legume. At the end of

this activity, refer to the Qualifying Legumes (Beans/Peas) Handout

Qualifying Legumes (Beans/Peas) Handout

Lesson % 6 Institute of Child Nutrition
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Qualifying Legumes (Beans/Peas) Handout

Bean Products, dehydrated, refried beans

Bean Products, dry beans, canned, beans baked or in sauce with pork
Bean Products, dry beans, canned, beans with bacon in sauce

Bean Products, dry beans, canned, beans with frankfurters in sauce
Bean Products, dry beans, canned; beans, baked or in sauce, vegetarian, includes USDA Foods
Bean Products, dry beans, canned; refried beans, includes USDA Foods
Bean soup, dry beans, cannamndensed, (1 part soup to 1 part water)
Bean soup, dry beans, canned, redadyserve

Beans, black, (Turtle beans), dry, canned, whole, includes USDA Foods
Beans, black, (Turtle beans), dry, whole

Beans, blackeyed (or peas), dry, canned, whole, incluti DA Foods
Beans, blaclkeyed (or Peas), dry, whole, includes USDA Foods

Beans, garbanzo or chickpeas, dry, canned, whole, includes USDA Foods
Beans, garbanzo or chickpeas, dry, whole

Beans, great northern, dry, canned, whole, includes USDA Foods
Beans great northern, dry, whole, includes USDA Foods

Beans, kidney, dry, canned, whole, includes USDA Foods

Beans, kidney, dry, whole, includes USDA Foods

Beans, lima, dry Baby, whole, includes USDA Foods

Beans, lima, dry, canned, Green, whole, includ8®A Foods

Beans, lima, dry, fordhook, whole

Beans, mung, dry, whole

Beans, navy or pea, dry, whole, includes USDA Foods

Beans, pink, dry, canned, whole, includes USDA Foods

Beans, pink, dry, whole, includes USDA Foods

Institute of Child Nutrition Lesson® 7
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Qualifying Legumes (Beans/Peadandout, continued

Beans, pinto, dehydrated

Beans, pinto, dry, canned, whole, includes USDA Foods
Beans, pinto, dry, whole, includes USDA Foods

Beans, red, small, dry, canned, whole, includes USDA Foods
Beans, red, small, dry, whole, includes USDA Foods

Beans, soy, edamame

Beans, soy, dry, canned, shelled

Beans, soy, dry, shelled

Lentils, dry

Pea soup, dry peas, canned, condensed, (1 part soup to 1 part water), includes cream of pea

soup
Pea soup, dr peas, canned, reaep-serve
Peas, dry, split

Peas, dry, whole

Lesson % 8
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Lesson 6: Fluid MillRequirements
for School Meals

Objective:ldentify the school lunch and breakfast fluid milk component requirements.

Fluid MilkRequiremensg

The fluid milk requirement is the same for both lunch and breakfast. The weekly minimum
amount of 5 cup®f milk may be met by offering the daily minimum of one cup. Onljrést

and lowfat (1%) milk may be offered as part of the reimbursable meal for children in grades K
to 12

Fluid Milk
Beginning SY 204820, NSLP and SBP operators have the option to offer flavoredialonilk

however, unflavored milk must be offered at each meal service. Check with your State agency
for clarity regarding this flexibility.

Institute of Child Nutrition Lesson® 1
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Milk Substitutions

Required (disability accommodations) and optional (parent requested) milk substitutes are
considered meal exceptions and are not subject to this final rule. Milk substitutes must meet
the regulatory standards outlined in 7 CFR 210.10(d)(3), which daduvéss fat or

flavor/sugar restrictions.

However, milk substitutes offered as part of the reimbursable meal must be included in
weighted nutrient analysis and, therefore, are subject to the overall weekly average fat limit
and calorie ranges. USDA d@pect milk substitutes are offered frequently enough to have a

significant impact on the overall nutrient analysis.

Schools participating in the NSLP must make potable water available to children at no charge in
the place where lunch meals are served during the meal service. There are a variety of ways
that schools can implement this requirement. For example, scleamioffer water pitchers

and cups on lunch tables, a water fountain, or a faucet that allows students to fill their own
bottles or cups with drinking water. Whatever solution is chosen, the water must be available
without restriction in the location whereneals are served. Schools should be working toward

developing a reasonable method to implement this requirement.

While potable water is required to be made available to students, it is not considered part
of the reimbursable meal and students are metuired to take water. There is no separate
funding available for this provision and reimbursement may not be claimed. However,
reasonable costs associated with providing potable water would be an allowable cost to the

non-profit food service accoun

Lesson € 2 Institute of Child Nutrition
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For additional information refer to SP2®11 (Revised) Child Nutrition Reauthorization 2010:
Water Availability During National School Lunch Program Meal Service locakeghst/fns-
prod.azureedge.net/sites/default/files/cn/SPZB)11osr.pdf

SheltStable, Dried, Semi Dried Meat, Poultry, Seafood Snacks

Dried meat product s may now be used throughout the CNPs as part of reimbursable meals or
snacks at the discretion of the Program operator s. In order to simplify meal planning for

operatars, use of the products is not limited to meals and snacks serveditaff To credit

these products, Program operators will follow the crediting principles used for all other

products made from meat, poultry, or seafood. For more information, see thed Boging

Guide for CNPs #titps://www.fns.usda.gov/tn/foodbuying-guide-for-child -nutrition-

LINEINF YAaZ YR GKS al ydzFlF O dzZNBENRa t NPRdzOG C2 NY

Program website at

https://www.fns.usda.gov/cnlabeling/foodmanufacturers indstry.

Coconut, Hominy, Popcorn, Surimi Seafood, and Tempeh

FNS will allow Program operators to credit the following food items that have not previously
contributed to the CNP meal pattern requirements: coconut, hominy, popcorn, surimi seafood,
andtempeh. FNS will issue new guidance describing how these products will credit towards
specific food components in the CNP meal patterns. FNS will also publish new guidance to
allow crediting vegetables disguised as other food components or not provideatitional

forms, for example, noodles or pasta made from vegetables, including legumes.

Institute of Child Nutrition Lesson € 3
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SAY:

USDA continues to make low sodium USDA Foods available to schools. A list of available foods
is on the USDA websitattp://www.fns.usda.gov/fdd/schfacts/default.ntm) with color coding

for low sodium and whole grain foods.

Sodium requirements beginning SY2@3 20 reflect the requirements for Target 1 and are

School Lunch
XKMZHonrs)Y3a oY
XMZocna8) Y3 oc
XM Z n H(%R12)Y 3

School Breakfast:

Xpnn -3 oY
Xcnn -3 oc
Xcnn -2H o0
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Lesson 7: Reimbursable O\‘6nch Meals

Objective:Recognize an OVS reimbursable lunch meal.

Offer Versus Serve (OVS) Concept

Offer Versus Serve (OVS) is a concept that applies to menu planning and the meal service. OVS
allows students to decline some of the food offered in a reimbursable lunch or breakfast. Since
students may choose fewer selections under OVS, guidance isl@doan what constitutes a
reimbursable lunch and breakfasin order to be successful at the point of service, schools are
encouraged to conduct training for cashiers and serving line staff so they can help students

select reimbursable lunches and breagfs.

OVS

At the senior high school level, OVS is required at lunch unless the school or SFA demonstrates
to the State agency that their system does not accommodate OVS.
A OVS is optional for SFAs providing meals through thislkagfterschool mela
component of the Child and Adult Care Food Program (CACFP).
A OVS is also optional for summer meals offered by SFAs through the Summer Food
Service Program or the Seamless Summer Option under the NSLP.
A When used for these programs, SFAs must follosvapplicable requirements outlined
in this guidance. OVS cannot be used for snacks in any program. OVS only applies to

0KS ailidRRSyiQa RIFIAfeé& asStSOGAzya 2F | NBAYOdz
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Planned, Offered, Setsged

SAY:

Planned A planned menis what the menu planner intends to offer to students. It represents
0KS {OK22f C22R ! dziK2NA(G&Qa o{C! Qauv Ot Odzt I GA
a0K22f Qa dzadzrf | dSNIF IS RIAf & LI NIAOAdShaneA 2y &

Offered: An offered menu is what is actually prepared and set out on the serving lines for
a0dzRSytad® hFTFSNBR YSydza YI& RATFTFSNI FNRY LI I yy
food item was not received from the distributor and the menu planinad to offer a different

food item.

Selected/ServedSelected or served refers to the foods that were actually served to, or
selected by, students. Menu planners should use selected/served food item data to inform
future menu planning (productiorecords should be updated based on this data to reflect
serving trends) and reduce food waste (i.e., so the school does not offer items that students do

not select).

OVS Lunch

For lunch under OVS, all students, at any grade level, must sie¢efdillowing:
A Aminimum of three food components to have a credited reimbursable lunch.
o0 One of the choices selected must be at least a ¥z cup serving of fruit or vegetable
or a % cup total serving of both fruit and vegetable. If ¥z cup of fruit istedlec
the student must select the minimum required daily serving of the vegetable
component to have both credited as components for a reimbursable lunch. For
example, if a K8 grade student selects ¥z cup of the fruit component and % cup

of vegetable compoent, the student would need to select a minimum of one

additional component for a reimbursable OVS lunch meal.
G9EGNI ¢ C22Ra> 9EGNY /I t2NASa
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@EGNI ¢ ¥F22 R abutbbed nobcedit2owaFddiedhiRimum number of food

components/food items foNS A Yo dzNB | 6t S YSFfa 2NJ F2 NbisaidzRSy ( &
GSEGNI ¢ F22R YIe& 0SS &aStSOGSR o0& (KS aiddzRSyid &
the minimum number of food components/food items a school is required to offer under OVS

orthatl addzRSy G Ydzaid asStSoOdo | 26 SOSNE (KS&aS 4SE
analysis to assess compliance with the weekly dietary specifications (calories, saturated fat, and

sodium).

Selecting Additional Fruits and Vegetables

For OVS purposes, if the menu planner allows students to select more than the minimum
required daily serving of fruits or vegetables (such as from a salad bar), the component is
credited only once. Menu planners may allow students to select more thamihienum

required daily serving as long as the weekly dietary specifications for calories, saturated fat, and

sodium are not exceeded with the additional food offered.

Institute of Child Nutrition Lessorvt 3
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Fruit and Vegetable Components for Lunch

To be credited as part ofr@imbursable lunch for OVS, the minimum quantity a student must

select is

>

% cup of vegetables, or

>

% cup of fruits, or

>

% cup of an item with both fruits and vegetables (e.g., a carrot/raisin salad), or

>

two ¥4 cup servings of either the same or a differenitfor vegetable.

Fruits and Vegetables

If a studentdoes not select at least a ¥z cigerving totalof fruits and/or vegetables, the lunch
is not reimbursable, even if he/she has three other components (e.g., meat/meat alternate,

grains, and/or k).
——, [——

[ dzy OK
b2 wWSA)

Cashiers should allow these students to select fruits or vegetables from the serving line or have
these items available at the point of service. If the student still does not select at least a %2 cup
serving of fruits and/or vegetables, the meal is notmbursable. The school may charge the

studenta la carteprices for the foods selected.

Lessorvt 4 Institute of Child Nutrition
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Fruit and Vegetable Lunch Scenarios

For example, if 8" grade studenta St SOG &4 2yfeé& wu OdzlJa 2F FNHzA G X

| d
b 2
or if al0" grade studenty’ I 1 Sa | - f
[ dzy OK

b20d wWSA)

Both students have exceeded the minimum required daily serving for lunch. In each of these
scenarios, the students must still select at least two other congmts. Remember under OVS,

all students at any grade levehust select at least 3 of the 5 food componerfts lunch.

Selecting Three Components

For OVS, if a f0grade student selects only three components and two of these are a fruit and
a vegetable, the student must select the minimum required daily serving for either the fruit or
vegetable to have both credited as two separate components. In other word¥? grader

who selects ¥ cup of fruit and ¥z cup of vegetables anddoék not have a reimbursable

meal.

\
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Either the fruit or vegetable selection must be at least one cup to credit it as a component.
Alternately, the student could select a grain or meat/meat alternate choice as the third

component, instead of more fruits or vegetables.

K8 Lunch Speed Rodn

For the next few minutes, we are going to practice being a cashier. The previous activities have
prepared you for the speed round. You will have three seconds (about the same amount of

time you have at school) to recognize whether or not a sel#€@VS meal is reimbursable. Use
the K¢8 OVS Lunch Speed Roulid Yy R2 dzii f 201 4GSR Ay GKS t I NI AOALJ
answers. At the end of the activity, we will discuss the answers. Be prepared to justify your

answers.

(Activity): K¢8 Lunch Seed Round

Review the instructions located on the slide for theg8K .unch Speed Round activity.
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Kc8 Lunch Speed Roundforksheet

Instructions: Review the following slides and determine if the items represent a reimbursable

K-8 reimbursable lunch meal.

K-8 Lunch Speed Round 1

Grilled Chicken Wrap
2 oz eq Meat/Meat Alternate

WW Tortilla
2 oz Grains

Vegetables
% cup Red/Orange Vegetable
¥ cup Legumes Yegetable

Reimbursable Meal
Yes No

K—8 Lunch Speed Round 2
a0

Broccoli
% cup Dark Green Vegetable

Tossed Salad
% cup Dark Green Vegetable
% cup Red/Orange Vegetable

Fresh Orange
¥ cup Fruit

Reimbursable Meal
Yes No

Institute of Child Nutrition Lessorvt 7
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Reimbursable School Meals

Kc¢8 Lunch Speed Roundorksheet continued

K—8 Lunch Speed Round 3

-
Milk ) Vegetarian Chili \]I.VW Cragkers
py e 2 oz Meat/Meat Alternate e
% cup Red/Orange
Vegetable

Reimbursable Meal
Yes No

K-8 Lunch Speed Round 4

o . -
- ’ a itk
Hamburgeron a WW Bun 1Carrots Bean Salad Milk
2 oz Meat/Meat Alternate \/,?::l::::/Orange % cup baglimes 1 cup
g % cup Other Vegetable Milk

1.5 oz eq Grains

Reimbursable Meal
Yes No

Institute of Child Nutrition
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Kc8 Lunch Speed Roundforksheet continued

K—8 Lunch Speed Round 5

4 3 >, A
7 585 :
28 e

Hummus

B Salad
2 oz Meat/Meat Alternate 2 e
WW Pit % cup Legumes
o . % cup Other Vegetable
1 oz eq Grain

Reimbursable Meal
Yes No

K—8 Lunch Speed Round 6

Fish Taco r—m
2 oz Meat/Meat Alternate o
WW Tortilla il
1 oz eq Grain
Cole Slaw
¥ cup Other Vegetable Milk
1 cup Milk

Reimbursable Meal
Yes No

Institute of Child Nutrition Lessorvt 9
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Kc8 Lunch Speed Roundforksheet continued

Instructions:Review the following slides and determine if the items represent a reimbursable
K-8 reimbursable lunch meal.

K—=8 Lunch Speed Round 7

/7 .-

WW Spaghetti and Marinara Broccoli Fresh Orange
1 oz eq Grain % cup Dark Green Vegetable % cup Fruit
% cup Red/Orange Vegetable
Reimbursable Meal
Yes No
K-8 Lunch Speed Round 8
P -
itk ,‘@ :
5 L W3, \6
Milk WW Spaghetti and Meat Balls Whole Grain-Rich Roll
1 cup Milk 2 oz Meat/Meat Alternate 1 oz eq Grain
1 ozeq Grains
% cup Red/Orange Vegetable

Reimbursable Meal
Yes No

Lessorvt 10 Institute of Child Nutrition
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Lesson 8: Reimbursable OVS Breakfast Meals

Objective:Recognize an OVS reimbursable breakfast meal.

Food Components for OVS Breakfast

Asdiscussed earlier, the food components that must be offered in a reimbursable breakfast
include

A Fuits (or vegetables as a substitute)

A Gains (or optional meat/meat alternate (m/ma)
A Auid milk

OVS Breakfast

Under OVS,tdeast three foodtems must be offered. Remember food items are choices
within a component. For example, food items for the fruit component might include grapes,
peaches, or pears. lIAstudents, at any grade level, must select

~

A at least three food iters,

A the minimum required daily serving for grains (or meat/meat alternate offered for this

component) and milk, and

A at least ¥ cup of fruit or vegetables or fruit/'vegetabtEmbined.

Institute of Child Nutrition LessorBt 1
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OVS Breakfast Choices

Excepffor selecting aY% cup of fryitia G KS &0 dzRSyiQad OK2AO0S G2 asSft

The menu planner determines how to offer food items, which may affect the selections a
student can make to build a reimbursable breakfast. Remembercashier is responsible for

following the intent of the menu and ensuring students select a reimbursable meal.

Just like in lunch meal planninggchoicesof food items within the components are offered, the
menu planner must indicate what choices or combination of choices the student may select

including any minimum or maximum number that may be taken.

Example Breakfast Choices for the Fruit Component

For example, if four ¥z cup servings (e.g., grapes, peaches, pears, and fruit salad) are offered for
the fruit component, the menu planner, server, and cashier nalisiv the student to select at

least afull cupbut must also indicate that only one Y% cujpfrit is required for a reimbursable
breakfast under OVS. If the menu planner chooses, under this example, the student could be
allowed to take up to all four choices offered. This example reminds us of the important role

the menu planner has to ideffiyi the clear messages, and the important role the cashier has to

serve the meal as intended by the menu planner.

Combination Foods

The menu may offer a combination food that contains more than one food item that cannot be
separated, such asme-plated waffle with fresh fruit topping. In this example, if the student
only wanted the waffle, the student would not be able to decline the fruit, even if the student
has no intent to consume.itOther example®f combination breakfast choices theannot be

separated may include a yogurt parfait, a breakfast burrito, or a milk/fruit smoothie.

Lesson 8 2 Institute of Child Nutrition
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Smoothies with fruit, or vegetables, or fruit/vegetable combined and milk are another popular
combination food offered at lunch and breakfast. If there is at least 1 cup of milk and at least %2
cup of fruitvegetable/juice in the smoothie, the smoothie megunt as two food items for
purposes of OVS. Fruit, vegetable, or fruit/vegetable smoothies may also be made with yogurt.
A student would need to select one additional food item in order to have three total items and

a breakfast reimbursable meal.

Breakfast M/IMA

Menu planners have two options for including meat/meat alternate options in breakfast:

(1) A school may offer meat/meat alternate options in place of graiiter the minimum
daily grains requirement (1 oz eq for all grade groups) is offefidte student does not
have to select the grains item in order for the meat/meat alternate to credit as a food
AGSY 2y GKS &aldRSydQa GNIeéo

aAyAydzy RIACf

And 1 0z eq

OR
(2! a0K22f YIF& 2FFSNI I YSI (an¥ ot cieditlit fowra®NY I G S |

the grains component.

N\

a9 E 0 NJ
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Breakfast Scenarios

In the next activity, yoare going to review different breakfast menu options and determine

how food items should be credited in these specific examples.

(Activity): Breakfast Scenarios Worksheet

Refer to the following scenarios on tiBeeakfast Scenarios Option Worksheet
A Scenario: Four Food Items Breakfast Menu Example
A Scenario: Five Food Items Breakfast Menu Example
A Scenario: Combination Food Bkéast Menu Example
A Scenario: Meat/Meat Alternate in Place of Grains Breakfast Menu Example

A {OSYFNAR2Y G9EGNI¢ C22R . NBIF{Flad aSydz 9EI'Y
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Breakfast Scenarios Worksheet

Scenario: Four Food Items Breakfast Menu Example

Instructions:Review the Four Food Items Menu Example and answer the corresponding
guestions.

Four Food Items Breakfast Menu Example

Menu with 4 food items:

A Slice of toast (1 oz eq grain) [1 grain item]
A Whole grainrich cereal (1 oz eq grain) [1 grain item]
A Orange slices (2 cup fruit) [1 fruit item]
A Variety of milk (1 cup) [1 milk item]

Reimbursable breakfast meal
A Students must select at least three food items;
A For grains (or meat/meat alternate if offered for this component) and milk, thdent
must select the minimum required daily serving; and
A For the fruit component, the student must select at least ¥2 cup of fruit (or vegetable:
offered) or fruit/'vegetable combined.

What food items can a student select for a reimbursable meal?

Is the student required to select both grain food items for the items to be credited as a reimbursable
breakfast under OVS?

Institute of Child Nutrition LessorBt 5



Reimbursable School Meals tFNGAOALN yiQa 2 2NJ

Breakfast Scenarios Worksheet
continued

Scenario: Five Fooldems Breakfast Menu Example

Instructions:Review the Five Food Items Menu Example and answer the corresponding
guestions.

Five Food Items Breakfast Menu Example

Menu with 5 food items:

A Whole grainrich muffin (2 0z eq grain) [2 grain items]
A Whole grainrich cereal (1 oz eq grain) [1 grain item]
A Orange slices (1 cup fruit) [1 fruit item]
A Variety of milk (1 cup) [1 milk item]

Reimbursable breakfast meal
Students must select at least three food items.

A For grains (or meat/mat alternate if offered for this component) and milk, the student

_ must select the minimum required daily serving.

A For the fruit component, the student must select at least ¥ cup of fruit (or vegetables
offered) or fruit/vegetable combined.

What food items can a student select for a reimbursable meal?

Lesson 8 6 Institute of Child Nutrition
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Breakfast Scenarios Worksheet
continued

Scenario: Combination Food Breakfast Menu Example

Instructions:Review the Combination Food Menu Example and answer the corresponding
guestions.

Combination Food Breakfast Menu Example

A Waffle with fruit (1 oz eq grain + %2 cup fruit) [2 food items]
OR

A 2 slices of toast (2 0z eq grains) [2 food items]

A Orange slices (% cup fruit) [1 food item]

A Apple juice (% cup fruit) [1 food item]

A Variety of milk (1 cup) [1 food item]

Reimbursable breakfast meal

A Students must select at least three food items.

For grains (or meat/meat alternateadffered for this component) and milk,

the student must select the minimum required daily serving.

A For the fruit component, the student must select at least %2 cup of fruit (ol
vegetables if offered) or fruit/vegetable combined.

> >

How many breakfast food items are featured on this menu?

What food items can a student select for a reimbursable meal?

Institute of Child Nutrition LessorBt 7
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Breakfast Scenarios Workget, continued

Scenario: Meat/Meat Alternate in Place of Grains Breakfast Menu Example

Instructions:Review the Meat/Meat Alternate in Place of Grains Menu Example and answer
the corresponding questions.

/ Meat/Meat Alternate in Place of Grains Breakfast Menu Example \

Menu with 4 food items:

A Whole grainrich cereal (1 oz eq grain) [1 grain item]
A Hardboiled egg (1 oz eq credited as grain) [1 grain item]
A Orange slices (1 cup fruit) [1 fruit item]
A Variety of milk (1 cup) [1 milk item]

Reimbursable breakfast meal
A Students must select at least three food items.

For grains (or meat/meadlternate if offered for this component) and milk, the student
must select the minimum required daily serving.

For the fruit component, the student must select at least 2 cup of fruit (or vegetables
K offered) or fruit/vegetable combined. /

If a student selects only the hartoiled egg, orange slices, and milk, is this a reimbursable meal?

> >

p>>

If a student selects two servings of cereal and orange slices, is this a reimbursable meal?
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Breakfast Scenarios Worksheatontinued

{OSYI NA2Y G9EGNI£¢ C22R . NBIFI{FlLad aSydz 9

InstructionswS @A S6 G9EGNI ¢ C22R aSydz 9EIF YL S I yR LINE
guestions.

GOEGNI ¢ C22R . NBI1Flad aSydz 9

aSydz 6A0K n FT22R AidSYa 6AGK YSodk YSFEG £

A Slice of toast (1 oz eq grain) [1 grain item]

A Hardboiled egg GOEGNY ¢ F22R
A Orange slices (%2 cup fruit) [1 fruit item]

A Apple juice (% cup fruit) [1 fruit item]

A Variety of milk (1 cup) [1 milk item]

Reimbursable breakfast meal
A Students must select at least three food items.

> >

For grains (or meat/meat alternate if offered for this component) and milk, the stude
must select the minimum required daily serving.

For the fruit component, the student must select at least ¥ cup of fruivégetables if
offered) or fruit/vegetable combined.

p>)

How many food items are offered on this menu? What are the food items?
If a student selects the harthoiled egg, could this food item be credited as one of the three food

items required for a reimbursable meal?

What must a student select to have a reimbursable breakfast?

Institute of Child Nutrition LessorBt 9
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Lesson 9: Unit Price

Objective:Discuss unit prices for a reimbursable meal.

School meals must be priced as a unit. A unit price means that one price is established for a
complete reimbursable meal in the paid meal category, and one price is established for a

complete reimbursable meal in the reduced price meal category.

Unit Piice Reimbursable Meals

h+{ R2Sa y20 I¥FFSO0G G4KS YSItQa dzyAd LINAROS Sai

four, or five food components for lunch or three or more food items for breakfast pay the same
price. The unit price is also not affed if the student selects the minimum required daily
serving sizes for three food components for lunch (or three food items for breakfast) and also

selects less than the required serving size of additional food components.

Institute of Child Nutrition Lessortt 1
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OVS and) la carteSales

Foods offered in reimbursable meals may also be &dé&carte Students and cashiers need to

be able to distinguish between foods considered food components/food items in reimbursable

meals andh la cartefoods. If a student does not select the required food components/food

items in the required amounts, the meal is not reimbursable. Therefore, the school may charge

the studenta la carteprices for each item selected. S Qa4 NB GASS | tefn8né SEI YL

if the student should be charged the unit price or théa carteprice.

Menu planners are encouraged to offer a variety of healthy menu items to encourage students
to select the foods they will eatThe NSLP regulation at 7 CFR 21(a)(2) requires that

schools identify, near or at the beginning of serving lines, what foods constitute unit priced
reimbursable meals. Schools using OVS must also identify what a student must select in order

to have a reimbursable meal under OVS.

ClearSignage

[/ £ SFENJ aA3ayl3S gAff NBAYF2NDOS (GKS YSydz LI I yY SN
item a student may select to meet the requirements of a reimbursablelméahoices of food

items are offered within the components, thesigd S Y dzad AYRAOFGS (KS YSy
and identify what choices or combination of choices the student may select including any

minimum or maximum number that may be taken to meet the requirements of a reimbursable

meal.
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MYPLATE GUIDE TO

SCHOOL BREAKFAST

";;" VEGETABLES

e |PROTEIN FOODS
&

Note: Poster is available alttps://choosemyplate

Reimbursable School Meals

prod.azureedge.net/sites/default/files/printablematerials/20i%choolBreakfastinfographic

2pages.pdf

Institute of Child Nutrition
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Signage Exceptian

Signage is not required for field trips, breakfast in the classroom, and otheegsevhere

signage may be problematic. However, other methods should be used to inform students of

their choices.

(Activity): K8 Breakfast Menu Example Worksheet

Review the instructions for thi¥¢8 Breakfast Menu Example Worksheattivity.
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Kc8 Breakfast Menu Example Worksheet

Instructions:Review the K8 Breakfast Menu Example and provide feedback to the
corresponding questions.

K8 Breakfast Menu Example

Choose at least one (and up to two) of the same or different items:
A Slice of toast (1 oz eq grain) [1 grain item]
A Whole grain cereal (1 oz eq grain) [1 grain item]

Choose at least one (and up to all four) of the same or different items:

A Orange juice (%2 cup fruit) [1 fruit item]
A Apple slices (%2 cup fruit) [1 fruit item]
A Pineapple chunks (%2 cup fruit) [1 fruit item]
A Mixed berries (%2 cup fruit) [1 fruit item]

Choose one of the following items:
A Variety of milk (1 cup) [1 milk item]

Reimbursable breakfast meal:

A Stucknts must select at least three food items.

A For grains (or meats/meat alternates offered for this component) and milk, the
student must select the minimum required daily serving.

A For the fruit component, the student must select at least ¥z cup of friegetables
or fruit/vegetable combined.

>
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Kc8 Breakfast Menu Example Workshegtontinued

If the student selects two milks, toast, and two fruit items, should the student be charged the

unit price or thea la carteprice for the selection of the extra milk?

If the student selects two grain items, four fruit items, and one milk item, should the student

be charged the la carteprice or the unit price for the menu selection?

If the student selects two slices of toast along with 1 cup of fluid milk, should the student be

charged the unit price or the& la carteprice for the meal?

Institute of Child Nutrition Lessorbt 7
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Conclusion

Topics covered in this training included:

p)

Components of a reimbursable mea

p)

Reimbursable OVS lunch meals

>

Reimbursable OVS breakfast meals

p)

Unit price

(Activity): TakeHome Messages

Review the instructions for th€akeHome Messageactivity. Rotate to the flip chart paper on
your right,and take your markerwithyosh wSIF R (GKS 1S@& YSaal 3ISa TN
add key messages to it. If your group cannot think of any additional key messages, put a star

next to what you believe are the very important takeme messages.

Reviewall the takehome messages yown utilize to recognize a reimbursable breakfast and
lunch meal. In addition, by completing the activities and networking with your peers, you have
gained valuable information that will contribute to your effectiveness as a cashier. This

02y Of dzRSté@ining2 R & Q

Thank You

Thank you for your active participation and attention in the training. If there are no more
guestions, we will proceed with the training pesssessment and evaluation. Remember to

place your unique identifier on the top hgcorner of the posassessment

(Activity): PostAssessment and Evaluation

Institute of Child Nutrition Lessortt 9



Reimbursable School Meals tFNGAOALN yiQa 2 2NJ

Lesson ® 10 Institute of Child Nutrition



t F NOIAOALI yiQa 22N] 0221 Reimbursable School Meals

References

Institute of Child Nutrition. (2016h ¥ F SNJ @S NE dzd & S NUn&ersity MSi NHzO G 2 N &
Author.

U.S. Department of Agriculture. (2015, August@uestions and answers on the final rule,
nutrition standards in the national school lunch and breakfast programs -2P110
Retrieved from http://www.fns.usda.gov/sites/default/files/cn/SPPD12v90s2.pdf

U.S. Department of Agriculture. (2016, July B®sources for making potable water avhai&a
in schools and child care faciliti€&trieve from
https://fns-prod.azureedge.net/sites/default/files/cn/SP49 _CACFP18_20160s.pdf

U.S. Department of Agriculture. (2016, Augusi@gditing tofu and soy yogurt products in the
school meal programs arttie child and adult care food programRetrieve from
https://fns-prod.azureedge.net/sites/default/files/cn/SP53_CACFP21_20160s.pdf

U.S. Department of Agriculture. (2017, April Z29commodating disabilities in the school
meals programs: Guidance and gtiens and answers (Q &A&etrieve from
https://fns-prod.azureedge.net/sites/default/files/cn/SPZB)170s.pdf

U.S. Department of Agriculture. (2017, May ZYhool meal flexibilities for school year 2017
2018.Retrieved fromhttp://www.fns.usda.gov/sites/default/files/cn/SP41_2015a.pdf

U.S. Department of Agriculture. (2018, DecembetMpdate of Food Crediting in the Child

Nutrition ProgramSP 08019, CACFP &019, SFSP @019 Retrieved from
https://fns-prod.azureedge.net/sites/default/files/cn/SP08_CACFP02_SFSP020s.pdf

Institute of Child Nutrition References 1



Reimbursable School Meals tFNGAOALN yiQa 2 2NJ

Lesson ® 2 Institute of Child Nutrition



t F NOIAOALI yiQa 22N] 0221 Reimbursable School Meals

Appendix

School Meals Fruit Component Requirement Worksheet Answer Key
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Grains Component Requirements Worksheet Answer Key

K8 Lunch Speed Round Answer Key

Breakfast Scenarios Worksheet Answer Key

K8 Breakfast Menu Example Worksheet Answer Key
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School Meals Fruit Component Requirement Worksheet Answer Key

22N 0622

Reimbursable School Meals

Instructions: Review the breakfast and lunch menu options and identify if the fruit offered
meets the fruit component criteria for a reimbursable breakfast and lunch mearéwes K5
and grades @®. Answer the corresponding questions.

School Breakfast and Lunch Fruit Menu

School Meal Monday Tuesday Wednesday | Thursday Friday
Breakfast Y5 cup Y5 cup Y5 cup of Y5 cup Y4 cup
K-5 Kiwi Tropical Fruit| Strawberries| Sliced Pears| Blueberries
6-8
4 oz. Ya cup Y% cup 4 oz. 4 oz.
Fruit Juice Raisins Fruit Salad | Fruit Juice Fruit Juice
Lunch Y% cup Y cup Y cup % cup Y% cup
K-5 Applesauce Peaches | Orange Slice: Kiwi Sunshine
6-8 Salad
% cup Y cup 15 cup % cup Y% cup
Red Grapes| Apple Slices Baked Apricots Strawberries
Cinnamon and White
Cherries Grapes
Note:

For the purpose of this activity, students may select both fruit options at breakfast and lunch.

Does this menu meet the fruit requirements for breakfast?

No. At least 1 cup of fruit must be offered in reimbursable breakfasts for all grade groups. Only
Y, cup of blueberries are offered on Friday and this not meet the criteria for the breakfast fruit
component.

Does this menu meet the fruit requirements fdunch?

Yes. The daily minimum fruit requirements for grades8Ks Y2 cupMenu planners may allow
students to select more than the minimum daily required serving for this component if the
weekly dietary specifications, including calories, are not eded.
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Reimbursable School Meals

Vegetables KB Menu Worksheet Answer Key Handout

Instructions:

[20FGS Ay

& 2 dzNJ t theNsAmiple ENJlaleliHardquhedMille €HacReh Chile Recipe Handout

and thek-8 Sample LuncMenu Handout Review the menu itemsldentify the name of all the vegetables,
portion sizes, and the appropriate vegetable subgroup. Record your answers in the appropriate vegetable

subgroup column. Answers for fresh dark green leafy vegetables should be recorded in the credible gerving si
such as ¥ cup. Monday menu has been completed on the worksheet as an example.

Day Dark Green Red/ Legumes Starchy Other
Servings Orange Servings Servings Servings
Servings
Monday Romaine and Carrot Coins Vegetarian Baked Celery
Spinach % cup Beans Y% cup
Y cup Y% cup
Tomatoes
Y% cup
Tuesday Stir Fry Stir Fry Garbanzo Beans Corn Stir Fry
(CN Label) (CN Label) % cup % cup (CN Label)
Y cup Dark Ya cup Ygcup
Green
Romaine Baby Carrots Cucumber
Y2 cup Y cup Y cup
Wednesday | Romaineand Carrot Pinto Celery
Spinach Ygcup Beans Yo cup
Y cup Ygcup
Tomato Cabbage
Salsa Ya cup
Y5 cup
Thursday Romaine Tomatoes Great Northern Cucumbers
Y cup Ya cup Beans (Recipe) Ya cup
Ya cup
Friday Romaine and Sweet Potato Garbanzo Beans Cabbage
Spinach Fries Y cup Ya cup
Y cup Y cup
Tomato Salsa Cucumbers
Y cup Y cup
Total Servings 3 Ya cups 3%/ gcups 17/g cups Y2 cup 2 /g cups

Note: Answers are in bold.

Institute of Child Nutrition
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Grains Component Requirements Worksheet Answer Key

Instructions: Answer the corresponding question®lease check with your State agency
regarding meal pattern flexibility.

QUESTIOMAre grains a required component for both breakfast and lunch?

ANSWERYes, grains are a required component for all grades levels fortdvettkfast and
lunch.

QUESTIONDo all grade levels have the same daily requirements for reimbursable lunch?

ANSWERYes. All grade levels have a minimum requirement of 1 ounce equivalent per day at
lunch. For all grades more than the minimum requirersewill need to be offered on some

days to meet the minimum weekly requirements.

QUESTIONDo all grade levels have the same daily requirements for reimbursable breakfast? If
not, what are

ANSWERNo. Grades#& and Grades-8 have a minimum requiraent of 1 ounce equivalent

per day at breakfast. Gradesl2 have a minimum requirement of 2 ounce equivalents per day
at breakfast. For all grades more than the minimum requirements will need to be offered on

some days to meet the minimum weekly requirents.

Whole GrainRich Requirement for School Year 262020
Starting in SY 2012020, this final rule will require that at least half of the weekly grains

=5

offered in the NSLP and SBP meet the whole graincriteria specified in FNS guidance, an

the remaining grain items offered must be enriched.

Institute of Child Nutrition Appendix 7
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K¢8 Lunch Speed Round Answer Key

Instructions: Review the following pictures and determine if the items represent a

reimbursable K8 reimbursable lunch meal.

K—=8 Lunch Speed Round 1 Answer

Grilled Chicken Wrap

2 oz eq Meat/Meat Alternate
WW Tortilla

2 oz Grains

Vegetables

% cup Red/Orange Vegetable
¥ cup Legumes Vegetable

Not Reimbursable Meal

Only ¥ cup Vegetables
Must be ¥ cup for a reimbursable meal

K—=8 Lunch Speed Round 2 Answer

o A Broccoli
% % cup Dark Green Vegetable
-

Tossed Salad
% cup Dark Green Vegetable

% cup Red/Orange Vegetable Fresh Orange

% cup Fruit

Not Reimbursable Meal

Only two meal components selected
Must select another component for a reimbursable meal

Appendix 8 Institute of Child Nutrition
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Kc¢8 Lunch Speed Round Answer Kegntinued

K—8 Lunch Speed Round 3 Answer

Wik N3 F

Milk - WW Crackers
1 cup Milk Vegetarian Chili 1 02. eq Grain
2 oz Meat/Meat Alternate
% cup Red/Orange
Vegetable

Not Reimbursable Meal

* Only % cup Vegetables
* Must be % cup fora reimbursable meal

K—=8 Lunch Speed Round 4 Answer
w

— . - -
T c o
\L
Hamburgeron a Carrots
WW Bun % cup Red/Orange ;e::psfe‘:: P :’: 2‘;
2 0z Meat/Mest Vegetable % cup Other Vegetable Milk
Alternate

1.5 oz eq Grains

Reimbursable Meal

Institute of Child Nutrition Appendix 9
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K¢8 Lunch Speed Round Answer Key, continued

K—8 Lunch Speed Round 5 Answer

41 T= a '
£ 0
Y

Hummus Bean Salad
2 oz Meat/Meat Alternate % cup Legumes

WW Pita % cup Other Vegetable
1oz eq Graln

Reimbursable Meal

K—8 Lunch Speed Round 6 Answer

o
Fish Taco e
2 oz Meat/Meat Alternate
WW Tortilla
1 oz eq Grain
Cole Slaw Millk
¥ cup Other Vegetable 1 cup Milk

Not Reimbursable Meal

Only ¥ cup Vegetables
Moust be ¥ cup for a reimbursable meal

Appendix 10 Institute of Child Nutrition
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K¢8 Lunch Speed Round Answer Key, continued

K—=8 Lunch Speed Round 7 Answer

£ - W~ : . \

WW Spaghetti and Marinara Broccoli

Fresh Orange
1 oz eq Grain % cup Dark Green Vegetable % cup Fruit
% cup Red/Orange Vegetable
Reimbursable Meal
K—=8 Lunch Speed Round 8 Answer

N . T

Milk WY Spagtimtiand Meax Salls Whole Grain-Rich Roll

1 cup Milk 2 oz Meat/Meat Alternate

1 ozeqGrain
1 0z eq Grains e '

% cup Red/Orange Vegetable

Not Reimbursable Meal
Only % cup Vegetables
Must be % cup for a reimbursable meal

Institute of Child Nutrition Appendix 11
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Breakfast Scenarios Worksheet
Answer Key

Scenario: Four Food ltems Breakfast Menu Example

Instructions:Review the Four Food Items Menu Example and answer the corresponding
guestions.

Four Food Items Breakfast Menu Example

Menu with 4 food items:

A Slice of toast (1 oz eq grain) [1 grain item]
A Whole grairrich cereal (1 oz eq grain) [1 grain item]
A Orange slices (1 cup fruit) [1 fruit item]
A Variety of milk (1 cup) [1 milk item]

Reimbursable breakfast meal
A Students must select at least three food items;
A For grains (or meat/meat alternate if offered for this component) and milk, th
student must select the minimumequired dailyserving; and
For the fruit component, the student must select at least ¥z cup of fruit (or
vegetables if offered) or fruit/vegetable combined.

What food items can a student select for a reimbursable meal?
Possible responseg reimbursable breakfast could consist of

A Toast, orange slices, and milk

A Two slices of toast and the orange slices

Is the student required to select both grain food itenfier the items to be credited as a reimbursable
breakfast under OVS?

Answer:No, a student does not have to take both grain food items offered (cereal and toast) since each
item is a 1 ounce equivalent and provides the minimum required daily serving.

Institute of Child Nutrition Appendix 13
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Bre&fast Scenarios Worksheet
Answer Key, continued

Scenario: Five Food Items Breakfast Menu Example

Instructions:Review the Five Food Items Menu Example and answer the corresponding
guestions.

/ Five Food Items Breakfast Menu Example \

Menu with 5 fooditems:

A Whole grainrich muffin (2 0z eq grain) [2 grain items]
A Whole grainrich cereal (1 oz eq grain) [1 grain item]
A Orange slices (1 cup fruit) [1 fruit item]
A Variety of milk (2 cup) [1 milk item]

Reimbursable breakfast meal
Students must select at least three food items.

A For grains (or meat/meat alternate if offered for this component) and milk, th
student must select the minimum required daily serving.
KA For the fruit component, the student must select at least ¥z cup of fouit (

vegetables if offered) or fruit/'vegetable combined. /

What food items can a student select for a reimbursable meal?
Possible response# reimbursable breakfast could consist of
A Whole grainrich muffin, orange slices
A Whole grairrich muffin,orange slices, milk
A Whole grainrich cereal, orange slices, milk

Appendix 14 Institute of Child Nutrition
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Breakfast Scenarios Worksheet
Answer Key, continued

Scenario: Combination Food Breakfast Menu Example

Reimbursable School Meals

Instructions:Review the Combination Food Menu Example and answer the corresponding

guestions.
Combination Food Breakfast Menu Example
A Waffle with fruit (1 oz eq grain + ¥ cup fruit) [2 food items]
OR
A 2 slices of toast (2 0z eq grains) [2 food items]
A Orange slices (%2 cup fruit) [1 food item]
A Apple juice (% cup fruit) [1 food item]
A Variety of milk (1 cup) [1 food item]

Reimbursable breakfast meal

> >

Students must select at least three food items.
For grains (or meat/meat alternateoffered for this component) and milk,
the student must select the minimum required daily serving.
For the fruit component, the student must select at least %2 cup of fruit (ol

vegetables if offered) or fruit/vegetable combined.

How many breakfast food items are featured on this menu?

Answer:The menu features five breakfast food iten@.2 NJ 0 K A &

that a student may select either the waffle with fruit or 2 slices of toast.

What food items can a student select for a reimbursable meal?
Possible response# reimbursable breakfast could consist of
A The waffle with fruit a combination food with the minimum required daily serving for the
grains component 1 ounce equivalent ane tminimum required daily serving for the fruit
component for OVS (%2 cup), and milk

> I >

Institute of Child Nutrition

Two slices of toast, the orange slices, and milk
Waffle with fruit and orange slices
Two slices of toast and orange slices

YSydzz Al Aa

[e=N
A
w»
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Breakfast Scenarios Worksheet
Answer Keycontinued

Scenario: Meat/Meat Alternate in Place of Grains Breakfast Menu Example

Instructions:Review the Meat/Meat Alternate in Place of Grains Menu Example and answer
the corresponding questions.

/ Meat/ Meat Alternate in Place of Grains Breakfabtenu Example \

Menu with 4 food items:

A Whole grainrich cereal (1 oz eq grain) [1 grain item]
A Hardboiled egg (1 oz eq credited as grain) [1 grain item]
A Orange slices (1 cup fruit) [1 fruit item]
A Variety of milk (1 cup) [1 milk item]

Reimbursable breakfast meal

A Students must dect at least three food items.

For grains (or meat/meat alternate if offered for this component) and milk, the studen
must select the minimumequired dailyservirg.

For the fruit component, the student must select at least 2 cup of fruit (or vegetables

K offered) or fruit/vegetable combined. /

If a student selects only the hartoiled egg, orange slices, and milk, is this a reimbursable meal?
Answer:Yes, this is a reimbursable breakfast for OVS. In this example, the meat/meat alternate is
offered as one of the food items for the grains component. The student does not have to select
both the cereal (grains) and the habdiled egg (meat/meat alternaj for the meat/meat alternate

to be a credited breakfast item since each item is a 1 ounce equivalent and provides the minimum
required daily serving.

> >

p>>

If a student selects two servings of cereal and orange slices, is this a reimbursable meal?
Answer:Yesunder OVS the student could select two servings of cereal and orange slices for a
reimbursable breakfast if allowed by the menu planner. The menu planner needs to instruct the
students and cashiers that this is allowed and the signage must commeitiisioption.

Appendix 16 Institute of Child Nutrition
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Breakfast Scenarios Worksheet
Answer Key, continued

{OSYI NA2Y G9EGNI£¢ C22R . NBIFI{FlLad aSydz 9

InstructionswS @A S6 G9EGNI ¢ C22R aSydz 9EIF YL S I yR LINE
guestions.

GOEGNI ¢ C22R . NBI1Flad aSydz 9

aSydz 6AGK n F22R AidSYa 6AGK YSFikYSFG Ffd

A Slice of toast (1 oz eq grain) [1 grain item]

A Hardboiled egg GOEGNY ¢ F22R
A Orange slices (%2 cup fruit) [1 fruit item]

A Apple juice (% cup fruit) [1 fruit item]

A Variety of milk (1 cup) [1 milk item]

Reimbursable breakfast meal

A Students must setd at least three food items.

For grains (or meat/meat alternate if offered for this component) and milk, the stude
must select the mitmum required daily serving.

For the fruit component, the student must select at least ¥z cup of fruit (or vegetable
offered) or fruit/vegetable combined.

> >

p>)

How many food items are offered on this menu? What are the food items?
Answer:This OVS menu example contains only four items: toast, orange slices, apple juice, and milk.

If a student selects the harthoiled egg, could this food item be credited as one of the three food

items required for a reimbursable meal?

Answer:No,theegdh & 'y GSEGNI ¢ F22R FyR YIFé y2i 6S 02dzyiSF
for a reimbursable breakfast.

What must a student select to have a reimbursable breakfast?
Answer:A student must take at least one of the fruit items plus two additiorehi.

Institute of Child Nutrition Appendix 17
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Kc8 Breakfast Menu Example Worksheet
Answer Key continued

Instructions:Review the K8 Breakfast Menu Example and provide feedback to the
corresponding questions.

K8 Breakfast Menu Example

Choose at least one (and up to two) of the same or different items:
A Slice of toast (1 oz eq grain) [1 grain item]
A Whole grain cereal (1 oz eq grain) [1 grain item]

Choose at least one (and up to all four) of the same or different items:

A Orangeuice (%2 cup fruit) [1 fruit item]
A Apple slices (%2 cup fruit) [1 fruit item]
A Pineapple chunks (%2 cup fruit) [1 fruit item]
A Mixed berries (%2 cup fruit) [1 fruit item]

Choose one of the following items:
A Variety of milk (1 cup) [1 milk item]

Reimbursable breakfast meal:

A Students mustalect at least three food items.

A For grains (or meats/meat alternates offered for this component) and milk, the
student must select the mimum required daily serving.

A For the fruit conponent, the student must select at least ¥ cup of fruit or vegetable
or fruit/vegetable combined.

>
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Kc8 Breakfast Menu Example Worksheet
Answer Key, continued

If the student selects two milks, toast, and two fruit items, should the student be charged the

unit price or thea la carteprice for the selection of the extra milk?

Answer: ThRS &0 dzRSy (i Qa &St SOGA2Yy O2yaidAddziSa || NBAY
limited the milk component to one choice. The student should be charged taearteprice

for the extra milk.

If the student selects two grain items, four fruit items, and one milk item, should the student

be charged the la carteprice or the unitprice for the menu selection?

Answer:¢ KS Ad0dzRSyiQa aStSOGAz2y O2yaitAaddziSa I NBA
charged the unit price for the selection of all items because the menu planner allowed multiple

selections of grains and fruits.

If the student selects two slices of toast along with 1 cup of fluid milk, should the student be

charged the unit price or the la carteprice for the meal?

Answer: ¢ KS addzZRSydiQa asStSOGAz2zy R2Sa y2i0 O02yaidiiddz
has dentified a student may select up to two of the same or different grain items. However,

the student must select at least ¥ cup of fruit for a reimbursable nmEaé student should be

charged thea la carteprice for the meal.

Institute of Child Nutrition Appendix 19
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